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Eatthonvwar onoking sahetst)e
Heghi wnd cloan 1o yee, They lw
Bibe oD s it B g llu\-m i the
maet dedloate of vinnde, they & hah
Ay e dawe the seosl conlibE e et
lontes] plowly wnid more eveply, oon
wpently less fuel in usod in conking
They do net tarnish, rosl o sty
uid do not. 1herefors, alles! the son
tente conkoed {0 them. Food cooked n
carthsnwire OF SONewArs snssoroles
I¥ unnaily served wp in bhe pals o0
it In which It (s oooked: thin s
eoonomical as well convenient
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Elght stewing jsax

one ougldnl of gpple purees, the grated |

rind of one lemon, one heaping e |
blewpoon of granulated suger, iwo (8- '

Blespooniule of oake erumbs. a few

rings of angelicn, twe whlies of sggs, 1
Mauke |

und a few aroutons of hresd
i sirip of the lump sugar and the
waler. Peel the pears round and fla
vor with lemon eind, leaving s smal
pitce of the stalk on, and stew gont-
Iy in the sglrup oll tenger Fry the
croutans of bréad in a lotle Lot fat
sueh- us bufler, ayd add to the appie
puree, also the cake orumbe

Place this mixture into s ewrthons-
ware dish, snd then the pears, stalks
upwards.  Whisk the whites of seee
sy, put U in n forclng bug with
pliin tube and pipe it round the
voars, dredige with the granulated so
war and ormament with ripgs of an
gelicn, Brown In n mot ovén for abonut
five minutes i!ill! aerve In the CRRRST
ole.

Turkey en Casserole,

Remnins of turkey, one tablospoon
fml of butier, one tablespoonfal of
flour, two stupfuls of stook made from
the bones, a4 sprig  of parsley and
thyme, one small onion, the rind of
ote oYshge, salt and pepper, and if
Tiked, a wineglasaful of port wine

Make the stock by boillng together
the bones and telmmings of the tur
key, the onlon, hems, orange wind
and water. ‘These should cook for
three-quarters of an hour, Melt the
butter Ip o mmmin wilr In the stock,
stirving it wall all the thme. Let @t
boil, then add the  sensonlpes  and
wine Cut the turkey Into neat plec-
eg, put It in a enssarole, pour over
the gravy, Put the Hd on amd let the
mait  heut gently, on ne ae
count let it boll, or It will be hard aml

very

tough. 'Tho mest should cook in the
gravy for at least hall an hour, B0
that It moy be well favored. Bearve

In the casserole
Oysters en Marmite.

Two dozen ovelers, one inblespoon:
ful of butter. one tablespoonful of
flour, volk of one okk, one gl of
aream, one gl of milk, a blade of
mace and half & Jemon,

Have ready elght or ten small mar-
mites. Melt the butter in n snucepan,
atir in the flour, then add the oystar
lquor, the milk, a little salt, and &
few drops of lemon Julee Stir over
the fire until the sauce bolls; take
out the mace and gee that the sauce
sip nicely sonsoned; then stir in the
craam and the hesten yolk of egg.
Put two or three of the oysters, ner
cording to thelr slze, In each marnlte,
pour over the sauce, and put the
marmites in & moderate oven for
about eight or ten minutes, While
they are cooking, out some thin slices
of white bread, siamp them out in-
to meat vounds, and fry them u gold-
qn brown In hot bubter. When the
oysters are ready lay one of these
crontes over the top of eagh marmite,
angd serve them ot onee with slices of
cut lemon.

Hot Pot.

One and n balf pounds of the hest !
end of peck of mutton, two gheep's
Kldneys, six oysters, onge and o haif
pounds of potatoes, half o pound of
Spanish  onlony, one tablaspoonful
of bmtter. one pupful of stock, wsait
and nenner

Cit the wont Inta nopt, gmall folnie,
t-'mming off all but n thin rim of fu-.
Wush and the potatoes, then
holf cook them In bholling salted w
ter. Peol and sllee the onfons, Bkin
and eare tha klilnevs, and out ench
Intey ix o elght sivipe; algo ent the
vvaters In holves il the casserola
with lnvers of, st meat, next, kid-
ney and oystevs, thon onlons, #lloes
of potato and seasonings, The top
laver should be of elthEr halves or
auarters of potuto  Pour In the Stook,
put the butier In small pleces on tap
of the potsto  Put on tha ld and
hake In o moderate  oven from two
nnd & half o threp hours,

For the Iast half’ hour take off the
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aof lump suger. heif 5 onptal of *hh-f.i' it
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|mut a8dd the Wrown wtock and ghet

COOKERY

| B, s Chast e ue
| ey brusped It thie EPasy Sandnn
(A InE P TSe WLl edd e stgok
jand st bofere scoving  pous
|II|!I-- et mland Botve i vhe
| morodn | this w9 the miew be
inr r-al‘ han IT Gliderds  wogivog by
L |um.mq hewtl st e partly oook
tod Bheforshand, Lut o s cass
amt sometimes geis rathior overdonps
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I the potRioes ubed hapgen 10 e
:-ln\n OiMrknl'a
fleak Pie an Cosserale.
Oue pont) of oaml wlesk 1wa |
(Eheap's ldnere, three hesping tall
spoonfuls of chopged Bust. gie gy

ol Nour, kalr »

oupful of brown sock
CWn agus, four waldesnomtale of mnh
4w Leaping tnbhlespooanfgle  butie:
IWo tublospoontule bread ernmbic, bat
piil of sheery wine sehactting of
Prpper and paprikas. and one o
flan, Cuot the ment fmo hla alines.
flwo the kidpey  (akinned) thicki
| sltced, vt them in Rour, whilehh has
baen sensoned with salt and JCU
and make (nto volls  Chop the omon
and fry it in the bulter 1 the cummer
then fry the wessoned rolla

of

ry Bimmer slowly for fiftees min.
ULirs Next propare the orust  Chop
the suet finely and 44 to the whtrest
Bour: mix iote o paste with the milk
and one ege, add n Hitle paurika, pen-
bar. and lastly Incorvorste a wiffly
whisked white of eggr Into the st
Place the mixture on the steak ani
cook 1n a moderais oven for forty
minues. Berve hot Iy the N,
——————
HOUBEHOLD HELPSE

Rust on steel ran  be removed by
Fubbing awaet oll well Inty the wur-
face Let It stand two dava: then
ruly the steel with wnsiaked Hme un.
til the surface I clenn

In oleaning wall paper with bread
crumbs, use two days old broad,
Amall pleces, cloan with  downward
lght giroke Nover go over same
surface and never work horizontal
I¥. Cut away nolled pure of bread
continually,

When gos mantles  are blackened
they can be cleared by sprinkling
with snlt when flame 18 turned low.
turn light full for & momem and re
peat untll alear

fry mixthg flour and water’ for
thickening with 5 fork Instoad of the
ununl wpoon, It I8 dean Nkaly o tarn
lumpy

loding mtaing on wooldwork as they
make an ngly spot.  Soak up with
blotting pnper, then rab the spot with
a woft eloth molstened with eamphor

AR houneclouning  time approaches
o not forget the uke of gumpeped
clotha in furnlture oleaning, , Dust s
canily removed In this way withou'
Btronking woodwork or Alling langs.

To beat furnltnre put domp unliowy
elothg aver the upholstered parts and
bt until It s bisck with dust, anl
then turn te other slde. Cantinoe

in

] with fresh cloths until no mere dust

shows,

Learn to know what damp moans—
aspecially when used upon polished
woodwark  Think k. means wet and
you will be reviling valuable infor
mation as “newapaper rubblgh " Dip
a cloth In hot water, wring it am
hard as you can, then shake it in the
alr and it should have about the right
amount of molsture.

For convenlence in dish washing
bave a rubber scraper, also a chaln
mop for gressy pots. Durk crush dish
clath #hould be supplled for pots and
pang, and the age of dlgh towels for
hidden for ihis pulrpose,

A BON YOYAGE QIFT.
"A delicatsly suggestive, ng well as
necoptuble bon voyage gift, Is o box
of cortespondencs  paper, For for-
¢lgn ise there are groy white sheets,

accompnnied by gray or metal blue
Hasue Hned abvelopes, pura white
with envolopes lined with clan plaid, |
and varfous colors with doublefaoel
anvelones of o contrusting shade,
Ultra smurt are*the pale geny dim-
jty gtationery, having envatopes lined
with a darker shatle of gray, the

and the squpres of whiie fmbrie which
folil Into thelr cusings

For aute small ehlldren thers are
Epodio]l wiees In dirity and laown
sheets, which fit Into  envelopes of
from one and a half (o two Inches

The ecorrect way of presenting a
wtutlonery gift ks to plage 1t In o cabr
et of  cretanne, pigskin  or sllk,
whioh, emptied, will anaswer perfectly

for handkerchisfs, tvibbong and gee
gnws, nnd will gendinoanlly  serve (o
réemiod the possessor or the donor.
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HEALTH AND BEAUTY,
| Tn Gormany it is illegnl 10 have an
l_luml wleep with an adult, and. the

Fronch lawn fn pode tan pnd dull Ble |
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broathing the fresh aly snd mt!rlr_?k::a t

ab  outdonr hath Toschers, physt | »

thane and  parents are  encouraging m ee a s .

the fad with sl thelr power. 'Walking Io

unnat  posslily e harmia) s N —— —

Wholesome, fuevpengive and a bene —

flolal means of CEErT e The popu

lurity of walling thig fudl bhas beea
bssured, although many women dif
for somewhat iy ey . lddenn of e
destiiutiinm and the practical slde ol |
I A girl making ready for her uf |
lorioon wramp over the bille should |
don » oneplece oaktume, blue perge
belng one of the best materials, made
with a matty blouse and short wkirt
High button shoes are the best for
witlkiug, protecting the ankies The
hair Is tied with o blaek ribbon Ane
# wide-brimmed siraw hat completer
the coniyme
e L P —

EASILY-MADE CORSET COVER,

For the girl who ean do nest sew
Ing, bu' cannot it or shape, an ens
ity made underwaist & out oa the
wiraight breadths of material

This {s out deoep enough 1o reach
from walst (o bust and full snough
#lip on averhesd when  the ends wre
s together.

Trim top of lawn or nalosook with
mws of German Val snsertion, sael
n haltineh apart, Three rows us
Insertion and » lace edging In 0 good
effect Foar simpler walsts the one
row of Insertlon and lace can be set
on top of the materinl, thes avolding
the cutting out

Tuen up bottom of cover for 4 ok
Mg or finjuh with loce beading or with
i row of insertion stehes opo each
adge, (o be used ap a canlng

Hows of embroldered dots or eve
lots or dellcate vines (o satie stiiob
ombroldary are pretty worked inp the
fpacos botween nsoritjong.  To finleh
Insertion gtiteh on vight slde by ma-
ohine, using » fine, close siiteh and
oune hundrod cotton. Cul away moler
Ial, leaviug sbout nn efghth of an inch |
on each side of stiching, turn
and stiteh again on elght side,
Off frayed adges,

Thie corset cover Is hald on by rib
bon bands over shoulder, or more |
dalnty bands of Insertion. cut to but
ton on top of shoulder with tiny lace
buttons.
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BUGGESTION® FOR
THE HOUSBEWIFE,

Tap leathes Lobts  can be nicely
cleaneg with turpentine. Pour n few
drops on a woolen cloihi and rub,

To clean tight kid gloves, slghtiy
dampen & goft cloth with milk and
gently rub the solled parts and ofter
wird dry with a cloth,

Orange peel burnt In 4 room will
destroy a close foul gmell, Place the
peel In a shaMlow pan and let it burn
for several minutes

Sawdust n6d a ehamols jeather 1
polighors, ‘aftar out-glass has been
thoroughly cleaned in hot soRpsuds.
will moke It glitter and sparkle

A" few drops of turpentine wprinklad
Where cockroaches congregite wiil
exterminate them ut onee, while i
il @lgo rid you  of red and blsol
LAES

Binlne In table linen may be eanl
'y removied by plinging the articlos
In pure bolling witer, Bosn and wne
ter will have the effect of fixing the
Ktnlng

Crncks In walls  may be Alled un
With plaster of parfs, Mix this with
vinegar Instead of water, It will then
ba like putly and ean boe tse i with
et If mixed with water It hntdens
0 soon, that It ta very difficult tp use
It quickly anongh,

A bousekesper ways  (hat Lofore
Hacking ihe stove she srubis goup on
hor hands nnd lots it dry  THl§ gosimy
to prevent the pollsh getting Inta the
pored, and gfter blaing the stoye
the haudy are coasily washed clogn

SBow wmall heoss rings to the oor
nerd of the curtalng where they toyeh
the foor  Next sorew small brase
hooks (o the window muames.. The
eurtaing can then be fastened high up
from the floors on (he dia¥s the reom

Is -"lumna out" If(w, AWOORIng, withou!
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McCHESNEY COFFEE COMPANY,

COFFEE ROASTERS

:0ld Kona a Specialty

N. B. ---Remember our best coffee is not on sale

in packages. You get it over by calling
at No. 16 Merchant Stree.

McChesney

0D 99go) AsuseyDONe=

JUST TURN THE FAUCET

and enjoy~an INEXHAUST/BLE
oply o

The Ruud Automatic Gas
Water-Heater is different—
essentially better than all other water-heaters. The
difference is a pronounced betterment in hot water service.

Imagine for a minute an ideal hot water service—
wouldn't it begin and end at the faucet? The

RU U Automatic Gas

Water-Heater

has done just this, it has reduced the hot water problem to a

turn of the faucet—it's as easy to get steaming Aot water now
as cold water—you don't go near the Ruud itself—
you don’t have to strike even a match.

The Ruud differs from ordinary water-heaters
in efficiency—it is independent of the kitchen
range—a luxury in summer time-—stands in your
basement—self-operating and safe.

Finally, there's a difference in the hot water
—never “lukewarm,” but always heated to a
fixed temperature predeterinined by yourself—
and the water is fresh. taken clear and cold from
the water mains and heated instantly as it flows.

The initial cost of the Ruud is the final cost—'
so moderate that you cannot afford to buy a cheaper
wafer-heater—or to put up longer with the vexa-
tions of the old one, Study this mechanical
masterpiece at close range, Investigate NOW,

Honolulu Gas Co., Ltd.

Corner Alakea and Beretania Sts.
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